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vegetarian & vegan catering
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What’s included in our pricing;

· Clothed buffet tables

· Quality paper napkins 
· All cutlery and crockery required
· All serving dishes and utensils required
· Catering management and service staff
· Transport costs within 15 mile radius of our premises in Sheffield*
All of the dishes on our menus are homemade and are created using the freshest seasonal and local ingredients.
We are able to provide drinks for your event. Please contact us to discuss your requirements. We are also offer a corkage service, so you can provide your own drinks, and can provide a licensed pay bar, so that your guests can buy their own drinks. Please ask for further information.

*For bookings further afield please contact our events manager for transport costs.
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Canapés menu

	Feta cheese parcels

Almond and tomato bites (ve)

Veggie pigs in blankets (vegetarian sausages wrapped in a sundried tomato)

Filo parcels with goat’s cheese and Catherine’s Choice chutney

Blinis with cream cheese, artichoke & sundried tomato 

Cherry tomatoes stuffed with spiced rice (ve, gf)

Chive pancakes with crème fraiche and Catherine’s Choice red onion marmalade 

Bite-size Parmesan and rosemary shortbreads with roast cherry tomatoes and feta

Quail egg croustades

Skewers of fig wrapped in roasted red pepper (ve,gf)

Celery topped with olive tapenade and walnuts (ve,gf)
	Courgette rolls with ricotta, pine nuts and basil (gf)

Cocktail corn cakes topped with spicy                                                                                                                                                                                                                                                                     mango salsa

Tostaditas with a cannellini bean dip (ve)

Feta & watermelon skewer in a coriander dressing (gf)

Cocktail spinach & ricotta and potato cake

Mediterranean crostini selection (ve)

Toasted pitta topped with lemon and parsley hummus and red onion (ve)

~

Mini chocolate truffle cakes

Strawberry and fresh cream puffs

Mini homemade chocolate profiteroles

Chocolate dipped meringue kisses (gf)

Mini vegan chocolate brownies (ve)

Vegan mini milkshakes (ve, gf)


4 canapés £5.50 per person
5 canapés £6.50 per person
6 canapés £7.50 per person
Sandwich list

Hummus & roasted vegetable wrap (ve)

Avocado & artichoke baguette (ve)

Avocado, tomato & cucumber on white farmhouse (ve)

Aubergine pate on granary (ve)

Hummus, grated carrot and sunflower seed wrap (ve)

Spiced mushrooms with Catherine’s Choice mango chutney on white rolls (ve)

Free-range egg mayonnaise with cress on white sliced

Mature cheddar & Catherine’s Choice chutney on wholemeal 

Mozzarella, basil and tomato on baguette 

Broadbean, mint & roasted pepper wrap (ve)
Feta, beetroot & basil on ciabatta
Feta, spinach & red pesto baguette 

Brie & Catherine’s Choice chutney on baguette  
Goat’s cheese & roasted vegetables on baguette
Tomato, basil, olives and red onion in pita (ve)

Peanut butter with bean sprouts & grated carrot on wholemeal rolls (ve)

Finger buffet 1
A selection of handmade sandwiches on freshly baked breads 

Please choose four sandwiches from our sandwich list (page 5)
Sundried tomato and artichoke puff pastry tarts

Homemade falafels served with raita dip (ve, gf)

Thai spice croquettes (ve)

Homemade hummus with vegetable sticks dip

Seabrook crisps
£6.95 per person

Finger buffet 2 

A selection of handmade sandwiches on freshly baked breads 

Please choose two sandwiches from our sandwich list (page 5)
Salad bowls Choose two salad bowls (page 10)
Homemade vegetarian quiche

Homemade Frittata (gf)

Homemade falafels served with raita dip (ve, gf)

Homemade hummus with vegetable sticks dip

Seabrook crisps
£7.95 per person

Hot fork buffet 

Spicy chickpea curry (ve, gf)

Dragon pie (Aduki beans & mixed vegetable pie topped with mashed potato) (ve, gf)

Roasted beetroot with fennel seeds & coriander (ve, gf)

Persian rice with roasted almonds and pomegranate seeds (ve, gf)
Homemade falafel with raita dip (ve, gf)

~

 Choose two salads from our salad menu (page 10)
~

Selection of breads, Catherine’s Choice chutneys and salad dressings

~

Choose one dessert from our dessert menu (page 11)
£14.95 per person 
Cold fork buffet 
Spinach frittata (gf)

Tomato & basil quiche 

Roasted peppers, artichoke and sundried tomato tart topped with rocket & feta 

Bombay potatoes (ve, gf) 
Aubergine, mushroom & thyme pate (ve, gf)

Stuffed vine leaves (ve, gf)

~

Please choose three salads from our salads menu (page 10)
~
Selection of breads, Catherine’s Choice chutneys and salad dressings
~
Please choose one dessert from our dessert menu (page 11)
£13.95 per person

BBQ Menu

Homemade chickpea, lime & coriander burger (ve, gf)

Corn on the cob cooked in chilli butter (ve, gf)

Grilled halloumi (gf)

Mixed vegetable kebabs (ve, gf)

BBQ cheese quesadillas 

~

Please choose three salads from our salads menu (page 10)
~

Selection of breads, Catherine’s Choice chutneys, sauces and salad dressings
£11.95 per person

Minimum numbers for BBQ’s are 50

Salads

Spicy tomato and mixed bean salad (ve, gf)
Cherry tomato salad with feta cheese in a basil dressing (gf)
Red grape and feta cheese salad (gf)
Rocket, tomato and pine nut pasta salad (ve)
Tomato, mozzarella and basil (gf)
Mediterranean pasta salad with roasted vegetables (ve)
Roasted butternut squash, rocket and pine nuts (ve, gf)
Sugar snap pea and carrot salad (ve, gf)
Cumin spiced carrot and orange salad (ve, gf)
Fennel and orange salad (ve, gf)
Wild rice salad with coconut, almonds and sultanas (ve, gf)
Mexican style cabbage salad (ve, gf)
Homemade coleslaw (gf)
Traditional Waldolf salad (gf)
Herby new potatoes in an olive oil dressing (ve, gf)
Moroccan style couscous salad with dried apricots (ve)
Herby couscous salad (ve)
Mixed leaf salad (ve, gf)

Homemade Desserts

Seasonal fruit pie

Seasonal fruit crumble (ve)
Traditional Bakewell Tart
Shortcrust pastry citrus tart 

Rich shortcrust pastry chocolate tart

Orange & pistachio polenta cake (gf) 

Eton mess with a berry coulis (gf)
Coco’s homemade fudgy chocolate brownies (ve, gf available)
Tiramisu (gf available)
Traditional sherry trifle (gf available) 
Cannoli (Sicilian sweet pastry with a creamy centre)

Flour-less chocolate and hazelnut cake (gf)
Bread and butter pudding
Carrot cake (ve available)

Vegan lemon & poppy seed cake (ve) 

Baked rice pudding with apricots (ve availble)
Strawberries & cream (gf)
Seasonal fruit salad with amaretto liqueur (ve, gf) 
Buffet style hot supper menus

Please choose one option
Vegetarian shepherd’s pie (ve, gf)

~

Dragon pie (Aduki beans & mixed vegetable pie topped with mashed potato) (ve, gf)
~

Mixed vegetable & lentil stew (ve, gf)

~

Spinach and goat’s cheese puff pastry pie 

~

Spinach & red pepper lasagne

~ 
Spinach and ricotta cannelloni
~

Mixed seasonal vegetable bake (ve, gf)

~

Baked aubergine rolls with Pecorino cheese in a tomato sauce (gf)

~

Butternut squash & apricot tagine (ve, gf)

All served with either roast sea salt new potatoes & seasonal vegetables or your choice of two salads from our salads menu

£9.95 per person
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